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FIG. 1 
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Effect of a-Glucosidase dosage on sugar composition of wort 
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FIG. 2 
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FIG. 3 



Analysis of beer compoments (1 ) 
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FIG. 4 
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FIG. 5 
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FIG. 6 



Malt : Barley = 25 : 75 
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FIG. 9 
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FIG. 11 
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FIG. 13 
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FIG. 14 
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